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Provided, that included in this amount
not more than the following percentages
shall be allowed for defects listed:

(A) 10 percent for fruit having
permanent defects; or,

(B) 7 percent for defects causing very
serious damage, including therein not
more than 5 percent for very serious
damage by permanent defects and not
more than 3 percent for decay or wormy
fruit.

(2) U.S. No. 3.
(i) For defects at shipping point.1 Not

more than 10 percent of the fruit in any
lot may fail to meet the requirements of
the grade: Provided, that included in
this amount not more than 1 percent
shall be for decay or wormy fruit.

(ii) For defects en route or at
destination. Not more than 12 percent of
the fruit which fail to meet the
requirements of the grade: Provided,
that included in this amount not more
than the following percentages shall be
allowed for defects listed:

(A) 10 percent for fruit having
permanent defects; or,

(B) 3 percent for decay or wormy fruit.
(b) Discoloration.
(1) U.S. No. 1 Bright, U.S. No. 1, U.S.

No. 2 Bright, and U.S. No. 2. Not more
than 10 percent of the fruit in any lot
may fail to meet the requirements
relating to discoloration as specified in
each grade. No sample may have more
than 15 percent of the fruit with
excessive discoloration: And provided
further, that the entire lot averages
within the percentage specified.

(2) U.S. No. 1 Golden. Not more than
30 percent of the fruit shall have in
excess of one-third of their surface, in
the aggregate, affected by discoloration,
and no part of any tolerance shall be
allowed to increase this percentage. No
sample may have more than 40 percent
of the fruit with excessive discoloration:
And provided further, that the entire lot
averages within the percentage
specified.

(3) U.S. No. 1 Bronze, and U.S. No. 1
Russet. At least 30 percent of the fruit
shall have in excess of one-third of the
surface, in the aggregate, affected by
discoloration, and no part of any
tolerance shall be allowed to reduce this
percentage. No sample may have less
than 20 percent of the fruit with
required discoloration: And provided
further, that the entire lot averages
within the percentage specified.

(4) U.S. No. 2 Russet. At least 10
percent of the fruit shall have in excess
of one-half of the surface, in the
aggregate, affected by discoloration, and
no part of any tolerance shall be allowed
to reduce this percentage: And provided
further, that the entire lot averages
within the percentage specified.

Application of Tolerances

§ 51.1821 Application of tolerances.
Individual samples are subject to the

following limitations, unless otherwise
specified in § 51.1820: Provided, that
individual samples shall have not more
than one and one-half times a specified
tolerance of 10 percent or more, and not
more than double a specified tolerance
of less than 10 percent: And provided
further, that the averages for the entire
lot are within the tolerances specified
for the grade.

Sample for Grade Determination

§ 51.1822 Sample for grade determination.
Each sample shall consist of 50 fruit.

When individual packages contain at
least 50 fruit, the sample is drawn from
one package; when individual packages
contain less than 50 fruit, a sufficient
number of adjoining packages are
opened to form a 50 fruit sample.

Size

§ 51.1823 Size.
(a) Fruits shall be fairly uniform in

size and shall be packed in containers
according to approved and recognized
methods.

(b) ‘‘Fairly uniform in size’’ means
that not more than 10 percent of the
tangerines per sample may vary more
than one-half inch in diameter.

(c) In order to allow for variations
incident to proper sizing, not more than
10 percent of the samples in any lot may
fail to meet the requirements of size.

Definitions

§ 51.1824 Mature.
Mature shall have the same meaning

currently assigned that term in sections
601.21 and 601.22 of the Florida Citrus
Code of 1949, as amended (ch. 26492,
Laws of Florida, 1951) or, as the
definition of such term may hereafter be
amended.

§ 51.1825 Firm.
Firm means that the flesh is not soft

and the fruit is not badly puffy and that
the skin has not become materially
separated from the flesh of the
tangerine.

§ 51.1826 Well formed.
Well formed means that the fruit has

the characteristic tangerine shape and is
not deformed.

§ 51.1827 Damage.
Damage means any specific defect

described in § 51.1838, Table I; or an
equally objectionable variation of any
one of these defects, any other defect, or
any combination of defects, which
materially detracts from the appearance,

or the edible or marketing quality of the
fruit.

§ 51.1828 Highly colored.

Highly colored means that the ground
color of each fruit is a deep tangerine
color, or characteristic color for the
variety, with practically no trace of
yellow color.

§ 51.1829 Discoloration.

Discoloration means russeting of a
light shade of golden brown caused by
rust mite or other means. Lighter shades
of discoloration caused by smooth or
fairly smooth superficial scars or other
means may be allowed on a greater area,
or darker shades may be allowed on a
lesser area, provided no discoloration
caused by speck type melanose or other
means may detract from the appearance
of the fruit to a greater extent than the
shade and amount of discoloration
allowed in the grade.

§ 51.1830 Well colored.

Well colored means that a good
yellow or better ground color
predominates over the green color on
the entire fruit surface with no distinct
green color present, and that some
portion of the surface has a reddish
tangerine blush, or characteristic color
for the variety.

§ 51.1831 Fairly well colored.

Fairly well colored means that the
surface of the fruit may have green color
which does not exceed the aggregate
area of a circle 11⁄4 inches (31.8 mm) in
diameter and that the remainder of the
surface has a yellow or better ground
color with some portion of the surface
showing reddish tangerine blush, or
characteristic color for the variety.

§ 51.1832 Fairly firm.

Fairly firm means that the flesh may
be slightly soft but is not bruised or
badly puffy, and that the skin has not
become seriously separated from the
flesh of the tangerine.

§ 51.1833 Fairly well formed.

Fairly well formed means that the fruit
may not have the shape characteristic of
the variety but that it is not badly
deformed.

§ 51.1834 Serious damage.

Serious damage means any specific
defect described in § 51.1838, Table I; or
an equally objectionable variation of any
one of these defects, any other defect, or
any combination of defects, which
seriously detracts from the appearance,
or the edible or marketing quality of the
fruit.


